
AVOCADOS 

    

Product Requirements  
Cleanliness Free from dirt, dust or other foreign substances. 
Colour Even, deep green colour, excepting Hass which may be black. 
Maturity Average % Dry Matter: Hass - 24%, Fuerte - 21%, Zutano - 20%, Hayes - 20%. 

Windfalls not acceptable.  
Tolerance 10% tolerance level for cosmetic defects. 2% tolerance level for progressive 

disorders. 
Grade Allowances Tag 1 Tag 2 Tag 3  
Shape Well formed, true to 

variety 
Predominantly well 

formed, true to variety 
Moderately well formed  

Firmness (except 
ripened fruit) 

Nil soft fruit Nil soft fruit Slight give accepted  

Stems - Long <5mm <5mm <20mm  
Stems - Missing Nil Nil <20%  
Defect Allowances Tag 1 Tag 2 Tag 3  
Dark blemish, wind 
marking 

<4.0sq cm aggregate 20% 
surface area 

50% surface area Allowed  

Rots/decay Nil Nil <5%  
Pest damage and insect 
stains 

<2.0sq cm <4.0sq cm <8.0sq cm  

Sunburn < 1% light yellow <5% yellow (no red) <10% red, yellow  
Healed cracks, cuts, 
punctures 

Nil <2.0sq cm aggregate Allowed  

Sizing & Packaging Requirements  
F47 AV RANGE    
x 55 count  330gr 290+ gr    
x 65 count  275 gr 258-290 gr    
x 80 count  230 gr 210-257 gr    
x 100 count  180 gr 165-209 gr    
x 120 count  150 gr 130-164 gr    
     
TRAYS    
16 count  ............ 320+ gr    
18 count  ............ 290-320 gr    
20 count  ............ 260-290 gr    
23 count  ............ 230-260 gr    
25 count  ............ 210-230 gr    
28 count  ............ 190-210 gr    
32 count  ............ 160-190 gr    


